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(54) Multilayered cheese coating 

(57) The invention relates to a coating layer for 
cheese, to a method for the preparation of such a coat- 
ing layer, and to the use of acetylated mono- and diglyc- 
erides in a coating for cheese. More in partteuiar, the 
Invention relates to a gasproof and moistureproof mutti- 
layered coating for cheese, and to a method for the 
preparation thereof. The multiiEiyered coating according 
to the invention comprises acetylated mono- and diglyc- 
erides, on the exterior of which intermediate layer are 
present one or more supplementary layers applied from 
an emulsion. 
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Description 

[00011 The Invention relates to a coating layer for 
cheese and a method for the preparation of such a coat- 
ing layer. More In particular, the invention relates to a 
multilayered coating for cheese and to a method for the 
preparation thereof. Moreover, the Invention relates to 
the use of mono- and diglycerldes for coating cheese so 
as to be gasproof and molstureproof. . 
[0002] To protect cheese against ambient Influ- 
ences so as to prevent. Inter alia, reduction through 
evaporation and damage. It Is often provided with a 
coating layer. Thus, the quafity and storage life of the 
cheese are substantially Inproved. and these can be 
inspected. Moreover, such a coating layer can be used 
to improve the appearance of the che^. 
[0003] In the cheese industry such coating layere 
are normally based on materials consisting of one 
phase, such as paraffin, or of emulsions usually applied 
in several layere. such as cheese plastia 
[0004] Paraffin or cheese wax are particularly often 
used when a proper seal with respect to gas and mois- 
ture pemieability of the cheese is desired. Although a 
coating layer of paraffin can effect a reasonable and 
usually acceptable gas and moisture pemieability par- 
affin has the drawbadc that it Is rather soft and sticky. 
This makes the cheese susceptible to mechanical influ- 
ences during transport or storage, during the ripening 
process or thereafter. This stfckiness can be very dls- 
turtJlng and disadvantageous. Moreover, the adhesion 
of paraffin to the cheese is often not suffident. In the 
state of the art it has been proposed to solve these 
problems by using emulslfiere to obtain a better adhe- 
sion between the cheese and the coating layer. Another 
drawback of paraffin is that It is an unnatural product 
unsuitEdsle for consumption. 

[0005] The above coating layers based on emul- 
sions do not have a number of the drawbacks attached 
to the coating iayets based on paraffin, but have the 
Important drawback that they are not or insufficiently 
moisture- and gasproof. Through the loss of one of the 
emulsion phases after the application of the coating 
layer based on emulsions, for instance by drying, the 
layer often does not seal or seals insufficiently and is 
thus not sufficientfy moisture- and gasproof. To yet 
obtain an acceptable moisture- and gasproofness. sev- 
eral layers must often be applied, with the result that the 
final coating layer can obtain an unacceptable or at least 
undesirable thtekness. Such emulsion coating layere 
can, for instance, be based on polysaccharides (see, for ; 
instance, EP-A-0 594 258. in whfch a coating based on 
alginate is described), proteins (see, for Instance, EP-A- 
0 693 123, in which a water-insoluble protein Is used), 
polyvinyl acetate or polyethylene. They can, for 
instance, be applied by contacting the cheese with an i 
aqueous suspension of the protein, the polysaccharide. 
the polyvinyl acetate or the polyethylene, after whfehttie 
layer hardens by evaporation of tfie water. This contact 



can be effected by immersing, sprinkling, brushing the 
cheese with a sponge or the like, etc. 
[0006] The above-mentioned coating layere are all 
of the single type, ttiat is to say coatings ef one material. 
5 Single coatings offer a limited protection against 
mechanfcal ambient influences and/or a limited mois- 
ture- and gasproofness. An improvement can be 
obtained by using coatings of different materials. 
[0007] In ttie state of ttie art such coatings for 
10 cheese are known from, for instance, WO-A-98/25477. 
Disclosed ttierein is a method for applying a coating 
layer comprising a hydrophobks layer to the cheese wrth 
a hydrophiric layer over it The hydrophobfc layer of the 
coating layer according to ttiis invention contains vege- 
15 table or animal fats. The hydrophilfc layer contains 
polysaccharides or proteins, preferably milk proteins. To 
effiect a good adhesion between tfie two layere, it is 
required according to tfie above patent application tfiat 
an emulsifier is present in one of tfie two layere or on ttie 
20 interface thereof, in an amount of up to 3% based on ttie 
coating layer. In general, short-chained mono- and dig- 
lycerldes are useful as emulsifier. The emulsifier prefer- 
ably used according to tfiis patent appfication is tfie 
mono- and diglycerides of tartaric acid. 
25 [0008] Furthermore, German laid-open publication 
DE.A-3 338 492 and U.S. patent 4,585,658 issuing 
therefrom disclose a method for coating a cheese witti a 
solid wax-like layer. This layer preferably contains 5- 
1 0% acetylated acetfc acid estere of monoglycerides of 
30 hydrated fatty adds. Subsequentiy. a paraffin layer is 
applied over tfiis monogjyceride l^er. The function of 
tfie monoglyceride layer is provided in a good adhesion 
of ttie paraffin to the cheese and particulariy to fat and 
soft cheeses where the adhesion particulariy causes 
35 problems. To achieve tfiis. acetk: add estere of 
monoglycerides are used which are built up from fatty 
add restolues of exduslvely saturated felty acids. 
10009] The coating layer obtained according to tfiis 
laid-open applfcation. however, is not moisture- and 
40 gasproof, because these layere are intended for 
cheeses which still have to ripen furtiier, in which con- 
nection partfculariy according to this document a good 
gas pemneability Is necessary, in practtee. tfie use of 
paraffin according to this document appeare to involve 
45 anotfier drawback, i.e. tfie contamination of the paraffin 
bath ttirough monoglyceride during tfie applteation 
ttirough Immereion. This impedes the industrial prepa- 
ration of cheeses provided witti such a coating. Accord- 
ing to tfiis document tfie monoglycerides used are 
50 applied in liquid form at a temperature of 45-60*C. 
IPOlO] For ttie cheeses of ttie present Invention a 
molstureproof layer is particulariy important to ttie 
weight retention of the cheese, while a gasproof layer is 
important to ttie prevention of ttie mold growtti under tfie 
!5 coating layer. A coating layer for cheeses which is botti 
gasproof and moistureproof is therefore highly Impor- 
tant 

[0011] None of ttie above-mentioned publteations 
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provides a cheese coating which is sufficientty mois- 
ture> and gasproof and, in addition, offers sufficient 
resistance to ambient influences. 
[0012] It has now been found that a cheese having 
a gasproof and molstureproof coating layer which s 
solves the above-nnentloned problems can be obtained 
by including an Intermediate layer in this coating layer, 
which intemiediate layer Is substantially gas- and mols- 
tureproof and substantially consists of specific solid 
mono- and, If required, digiycerides. In particular 
acetylated mono- and diglycerldes, on the exterior of 
which Intemiediate layer are present one or more sup- 
plementary layers applied from an emulsion. 'Solid' sub- 
stantially means solid at room temperature. The 
Intermediate layer essentially contributes to the mois- 
ture- and gasproofness of the coating layer, with the 
result that the use of paraffin with the attendant draw- 
backs can be left out. The supplementary layer or layers 
are applied from an emulsion, e.g. emulsions of 
polysaccharides such as alginate, proteins, polyvinyl 
acetate or polyethylene. Preferably, cheese plastic is 
used for the supplementary layer. 
[001 3] More In particular, according to the Invention 
a cheese is obtained In which the advantageous proper- 
ties of known paraffin layers and layers obtained from 
an emulsion such as cheese plastic are combined. 
[0014] A cheese having such an intennediate layer 
enables excellent improved properties as compared to 
the properties of cheeses with coating layers known 
from the state of the art. The improvements relate to, for 
instance, the decreased sensitivity to ambient Influ- 
ences and sufficient elastbity and strength. In particu- 
lar, the behavior of the cheese with respect to reduction 
through evaporation can be improved, without involving 
the drawbacks of other methods used for the same pur- 
pose. Thus, the paraffin layer known from the state of 
the art to prevent the cheese from reduction through 
evaporation is susceptible to damage caused by 
mechanical influences. 

[0015] According to the invention the Intemiediate 
layer can be applied to the 'natural' rind, as it Is formed 
during the ripening process. It is particulariy advanta- 
geous, however, if the Intermediate layer is applied to a 
sublayer. This subiayier can be applied during the ripen- 
ing process. Such a sublayer can be any sublayer 
known to those skilled In the art, such as, for instance, 
cheese plastic (polyvinyl acetate), which is prefen-ed. 
Besides cheese plastic the sublayer can be prepared 
from polysaccharides, proteins, polyvinyl acetate and 
polyethylene acetate. 

[0016] The advantage of the use of such a sublayer 
is that the favorable properties thereof can be used 
while the intermediate layer of acetylated mono- and 
diglycerides partly removes the drawbacks involved In 
the use of a single sublayer. 

[0017] By now using the Intermediate layer accord- 
ing to the invention, it is possible to apply to the cheese 
a coating layer having properties whteh have been 



highly optimized and adapted to the desired applk»tlon. 
The use of the Intermediate layer further enables com- 
binations of materials which, throtigh their chemical 
and/or physical properties, usually do not adhere or 
adhere only with difficulty together. It will be dear that 
this enables a plurality of combinations whteh can sub- 
stantially Improve the properties of the coating layer. 
[0018] The mono- and diglycerides whteh, accord- 
ing to the invention, are used for the Intemiediate layer 
are preferably fatty acid esters of acetylated mono-and 
diglycerides. 

[001 9] Incidentally, EP-A-0 679 337 discloses a sin- 
gle cheese coating comprising mono- and diacetic acid 
esters of different saturated mono- and diglycerides. 
The cheese coating according to this publication must 
comprise at least 40-57 wt% diacetic acid ester and 40- 
50 wt% monoacetic acid esters of mono- and diglycer- 
ides. Because this involves a single coating layer, this 
layer must be substantially thicker than the coating lay- 
ers according to the Invention to obtain a similar degree 
of moisture- and gasproofness. The material applk^a- 
tions (the amount of deposited material based on the 
total weight of the cheese) In the examples range 
between 6 and 9 wL%. Moreover, in this document the 
gasproofness of such layers is not recognized and/or is 
not deemed important. Nor does this document mention 
or suggest the possibility of applying a supplenientary 
layer, the advantages of which will be discussed below. 
[0020] To obtain a moisture- and gasproof layer 
having a suffk:lent strength at room temperature, in par- 
ticular mono- and diglycerides having a melting temper- 
ature above 30*^0 are suitable. Preferably suitable, 
however, are mixtures of monoglyoerides of differentiy 
composed molecules, that is to say with different 
acetylation degrees and different chains and different 
chain lengths of the fiatty acid groups. Such mixtures 
can, if required, be supplemented with the same result 
by mixtures of diglycerides, which can also have differ- 
ent acetylation degrees and different chains and differ- 
ent chain lengtiis of the fatty acid groups. Such mixtures 
of different compounds often show a melting range 
instead of a melting point It has been found that such 
mixtures lead to a robust system If the liquid products 
have a melting range starting at about 30**C and contin- 
uing to at least above 40^*0, for instance to SO^'C, prefer- 
ably to 45*0. When the mono- and diglycerides in 
molten condition have too low a viscosity, this leads to a 
thin coating whteh, moreover, will easily break or tear. 
This impedes the application of a good and sealing 
outer coating layer, in general, a superior intermediate 
layer Is olstained, that Is to say a more robust layer hav- 
ing better barrier properties with respect to gas-and 
moistureproofness, if the molten mono- and diglyceride 
has a higher viscosity. The elasttelty of the intermediate 
layer Is then higher, which has the result that this layer 
forms a more stable substratum for the outer layer. 
[0021] Pr^erably suitable cornpounds for the inter- 
mediate layer according to the invention are monoacetic. 
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add mono- and diglycerides built up from unsaturated 
fatty acids having a chain length of more than 10. 
[0Q22] The thickness of the intemiediate layer is 
generally such that the material apprication is not more 
than 2 wt.%. This depends, inter aTia, on the size and 5 
shape of the cheese. With large cheeses the material 
appfication will usually be lower in weight percents 
based on the cheese than with smaller cheeses. The 
minimum amount of material is the amount in which the 
gas-and moistureproofness Is adequate, for instance io 
0.5 wt% and preferat>ly at least 1 wL%. 
[0023] As stated before, a cheese provided with 
such an intemiediate layer substantially consisting of 
mono- and diglycerides can be excellently coated with a 
supplementary layer, this supplementary layer can is 
have both a hydrophific and a hydrophobic character. 
Without wishing to be tied down to any theory, the fact 
that both hydrophobic and hydrophific materials can 
adhere to the mono- and diglyceride layer seems to be 
the result of the combination of the polar and non-polar 
characters which the mono- and diglycerides unite in 
themselves. The fatty acids in the glyceride have a long, 
non-polar tail, while the polar head of the molecule is 
formed by the acetylated mono- and diglyceride. Inci- 
dentaily, according as the fatty add tail Is longer, the 
mono- and diglyceride will have a more polar character. 
In general/ this results in a highly moisture- and gas- 
proof layer. 

[0024] According to the invention the supplemen- 
tary layer comprises a material obtained from an emul- 
sion, for Instance cheese plastic. Suitable emulsions are 
aqueous emulsions of the above polysaccharides such 
as alginate, proteins, polyvinyl acetate or polyethylene 
in which various additives may be present Cheese 
plastic is understood to mean ai material comprising pol- 
yvinyl acetate. Such cheese plastic is known to tiiose 
skilled in the art and is often used in cheeses having a 
hard rind, such as Gouda or Edam cheese. The cheese 
plastic is supplied as an aqueous emulsion of polyvinyl 
acetate to which are furtiier added, for instance, pre- 
serving agents such as natamycin, dyestuffs and/or 
acidity regulator such as acetic acid. After the applica- 
tion of the emulsion by means of brushing, imrnensing, 
etc., the emulsions is dried. This drying nomnally takes 
a few hours to days and results in the fomnation of the 
coating layer. 

[0025] The cheese according to ttie invention has 
the Important additional advantage tiiat fillers can be 
easily absort>ed in the supplementary layer, without 
necessarily affecting the moisture- and gasproofness of 
the coating layer and, moreover, wititout necessarily 
affecting the quality of tiie cheese, for tills is shielded by 
the glyceride layer. 

[0026] Such fillers can be used, for instance, to fur- 
ther improve the sensitivity to ambient influences. 
Another effect of tfie use of fillere is tiiat the dry matter 
content of the layer is increased. When tiie coating layer 
is applied in liquid form, a higher dry matter content 



means that it can dry more rapidly. Also, the higher dry 
matter content can reduce the content of preserving 
agents. 

[0O27] Moreover, the use of fillere results in that the 
texture of the cheese rind can be influenced. In tills 
manner the cheese can be given a sfightly rough and 
mat exterior. The increased roughness will cause the 
cheese to.be more easily manageat)le during automatic 
transport or processing, such as on conveyer belts or 
other types of automated apparatus. An additional favo- 
rable effect is that the cheese becomes a traditional 
appearance, whbh is appreciated by consumers. 
[0028] Different materials are suitable for use as 
filler. Thus, the use of silicates or cariDonates as filler 
can influence the moisture regulation of the coating 
teyer. Preferably, the. silicates suitable as filler are 
selected from the group comprising quartz, zeolite, lapis 
lazuli, sepionite, periite, polysifictc add, tate, orttiosifi- 
cate, glass, porcelain, kleselguhr and diatomaceous 
earth. The carbonates suitable as filler are preferably 
alkali metal cariDonates and/or alkaline earth metal car- 
bonates, such as N£^Q3, K2C03, NaHCOa and 
CaCOa. 

[0029] It is also possible to use fibere as filler. This 
can impart a roughness to the outer layer of the food- 
stuff, whteh offers advantages during the industrial 
processing of such a cheese, for instance by improving 
the frictlonal properties on conveyer belts and the like. 
An additional effect is that the cheese becomes a nice 
mat appearance, and that tiie color can thus be 
improved. Suitable fibers are, for instance, wood fit>era, 
paper pulp, cotton and otiier cellulose materials. Inci- 
dentally, an increased roughness can also be obtained 
by the use of tiie above-mentioned silicates or carbon- 
ates. 

[0030] Other possible fillers are thickenera. These 
fillers are, for instance, suitable for further improving the 
rigkiity, elasticity and/or strength of the coating layer, but 
can also be used to influence the moisture regulation of 
the coating layer. Besides the above-mentioned fillere, 
thickeners suitable for the purpose are, inter alia, car- 
boxymethyl cellulose, alginates, xanthane, modified or 
fion-modified starch, etc. 

[0031] Preferably, the content of filler is at most 70 
wt% based on the total weight of the supplementary 
layer, most prefen^ is a filler content ranging between 
16and33wt%. 

[0032] A cheese according to the invention can be 
prepared by a method comprising the steps of melting 
one or more of the above mono- and diglycerides whk^ 
are solid at room temperature, followed liy 

a) contacting a cheese during or after the r^ening 
of this cheese with the above mono- and diglycer- 
UJes in molten condition, which cheese is optionally 
already conventionally provided wrtii a sublayer, 
which subleyer preferably comprises cheese plas- 
tic. 
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b) applying from an emulsion at least one supple- 
mentary layer which optionally comprises at least 
one filler. 

[0033] In the method according to the present s 
invention step a) Is preferably carried out at a tempera- 
ture which is high enough to obtain a sufficiently thin 
layer Preferably, this is carried out at a temperature of 
70<*C or more and more preferably at a temperature of 
IIO^C or more. Because the mono- and diglycerides io 
are not allowed to catch fire or to be evaporate and/or 
disintegrate, the temperature must not be too high. Pref- 
erably, the temperature is therefore not higher than 
aboutlSO'^C. 

[0034] It can be advantageous if the cheese for step is 
a) is already conventionally provided with a sublayer, for 
instance a sublayer of cheese plastic. 
[0035] Step b) can be earned out by contacting the 
cheese already coated with an intemnediate layer with 
the liquid form of the emulsion material, if required com- 20 
prising ttie filler, for the supplementary layer. 
[0036] Contacting the cheese with the material for 
the respecth/e layers in both step a) and step b) can be 
carried out In the conventional manner known to those 
skilled in the art for the application of layers to cheeses. 25 
for instance t>y contacting the cheese with the above 
starting materials by dipping, sprinkling or pouring over 
[0037] Not only can the filler be applied by mixing it 
into the material for the supplementary layer when in liq- 
uid form, but it is also possible to apply it to the not yet 30 
hardened supplementary layer by scattering or atomiz- 
ing, after the supplementary layer has already been 
applied to the intermediate layer. 
[0038] The invention is also characterized by the 
use of acetylated mono- and diglycerides in an interme- as 
dlate layer for the gasproof and moistiireproof coating of 
cheese. 

[0039] Cheeses particulariy suitable for being pro- 
vided with a coating according to the invention are 
cheeses of the semi-hard type, such as, for instance. 4o 
Gouda and Edam cheese. 

[0040] The invention will now be explEuned with ref- 
erence to a number of non-limitative examples. Where 
peicents are mentioned, this is always understood to 
mean a weight percentage, unless othenvise indicated. 4s 

Example 1 

[0041] A batch of Edam cheese in spherical forni 
was traditionally prepared and ripened until an age of 6 so 
weeks. In the time between the brine bath and ttiis age 
the cheeses were given, as usual distributed overtime, 
four mechanical all-sided treatments on apparatus 

_ known in the cheese iridustry with a cheese rind coating 

agent on the basis of polyvinyl acetate (also referred to ss 
in ttie cheese industry as cheese plastic). The cheese 
plastic has a light yellow cobr through the addition of 
annatto dyestuff. 



[0042] At the above age of 6 weeks the thus rip- 
ened cheeses received an intermediate tayer by means 
of a short immersion for a few secoods in a bath main- 
tained at a temperature of 120® C of acetylated mono- 
and diglycerides (E472a) having a melting range of 35 
to 46"C. After weighing the material application 
appeared to vary between 1.5 and 2.0%. 
[0043] Following the immersing treatment the 
.cheeses were mechanically gh^en four half-sided treat- 
ments on apparatus provided with lamellas. also known 
in the cheese industry, with a cheese rind coating agent 
colored red with lithol rubine, on the basis of polyvinyl 
acetate (cheese plastic). The mechank;al applbation of 
the cheese plastic to the intermediate layer proceeded 
without any problem. Between the separate treatments 
the freshly applied cheese plastk: was given sufficient 
time for drying. After drying the thus applied cheese 
plastic layer appeared to adhere excellentiy to the inter- 
mediate tayer The treated cheeses had the desired red 
color, were riot sttoky at room temperature such as 
cheese treated wftti paraffin wax and could be packed in 
boxes without further protection. The cheeses protected 
In the above-described manner are packed in cardboard 
boxes and stored In cooled condition, as for forwarding 
to the buyer The quality of the cheese was periodically 
inspected, and the appearance was Judged for the for- 
mation of mold. The total loss in weight during the stor- 
age period of more than two months appeared to be 
less than a half percent The quality of the cheese 
remained good, and even at the end of the storage 
period the appearance of the cheese vras still nice 
glossy red without formation of mold. 

Example 2 

[0044] A batch of Gouda cheese of 4.5 kg, which 
was also traditionally prepared and ripened until an age 
of 4 weeks, was provided with an intemnediate layer 
[0045] Until the time of treatment the cheeses were 
treated with a total of two thin layers of cheese plastk:. 
The intermediate layer was applied in a manner compa- 
rable to that of Example 1 by means of a short immer- 
sion, now in a bath maintained at a temperature of 
135'*C of acetylated mono- and diglycerides (E472a) 
with a melting range of 41 to 46*C. The average mate- 
rial applteation appeared to be 1.7%. 
[0046] To protect the intermediate layer, this 
cheese, too. was mechanically provided immediately 
aftenwards with a layer of yellow cheese plastic. Again it 
could be established that after drying the thus applied 
cheese plastte layer appeared to adhere excellently to 
the intermediate layer The treated cheeses had the 
desired yellow color, were not sticky at room tempera- 
ture such as cheese treated .with paraffin wax and could 
be transported without further protection. 
[0047] This cheese, too, was stored in cooled con- 
dition and Judged periodically. The loss in weight was 
negligibly small during the storage period, and the 
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appearance remained glossy yellow without any treat- 
ment and without the occurence d mold growth. 

Example 3 

[0048] A t>atch of brittle Edam cheese was regularly 
treated from the t>rine bath with a slightly viscous aque- 
ous solution of cart)Oxymethyl cellulose (CMC; E466), to 
which a conventional amount of natamycln was added 
to suppress the mold growth. 

[0049] After ripening at an age of 8 weeks the 
cheese was washed in a drum to remove the applied 
CMC again in the best manner possible. After drying the 
cheeses were treated, in a manner analogous to that of 
Example 1 , with a bath of acetylated glyceride monos- 
tearate maintained at lAO^'C. Applied over the above 
layer was a coating layer of clear cheese plastic. Now, 
too, the adhesion of the protective layers to the cheese 
and together was excellent, and the cheeses coiild be 
further treated and transported without the risk of stick- 
ing and damage. 

Example 4 

[0050] In a subsequent ^eriment to Example 3 a 
batch of Edam cheese of the desired age was also 
washed again and provided with the above layer of 
acetylated glycerine monostearate. This time the 
selected coating layer was a coating as described in 
EP-A-0 594 258 consisting of sodium caseinate and a 
relatively Iqw fat content of 3% of a hardened vegetable 
fat. This coating layer also appeared to adhere excel- 
lently to the intermediate layer. The properties of the 
system were comparable to a system with cheese wax 
on a paraffin base as regards the prevention of reduc- 
tion through evaporation. Thus, a completely natural, 
practically 1 00% water vapor proof protective layer was 
realized, which is consumable in principle. 

Example 5 

[0051] In a subsequent experiment to Example 2 a 
batch of Gouda cheese was provMed with a rough coat- 
ing layer after the apptteation of the above layer of 
acetylated mono- and diglycerides. 
[0052] The material for this rough coating layer was 
obtained by adding to a commercial cheese plastic rep- 
aration 5% sawdust from whteh the coarae parts were 
removed by sieving. The mixture was £^n the desired 
yellow color with annatto and appeared to be property 
applicable with half-sided treatments on the apparatus 
provided with iamellas, known in the cheese industry. If 
necessary, the mixture was slightly diluted by adding 
water. 

[0053] After drying it appeared that the thus applied 
coating adhered excellently to the intemnediate layer of 
acetylated monogtycerides and was therefore also Inte- 
gral with the cheese. The cheese had a rough rind hav- 



ing a traditional appearance and nevertheless giving a 
good protection a^nst toss in weight through evapora- 
tion during storage and transport 

s Examples 

[0054] In a suk)sequent experiment to Example 1 a 
batch of Edam cheese was provided with a rough coat- 
ing layer after the application of the above la^r of 

10 acetylated mono- and diglycerides. 

[0055] The material for this rough coating layer was . 
otJtained by adding 3% paper pulp to a comnierctal 
cheese plastic preparation. The mixture was ghren the . 
desired red color with lithol rubine and appeared to be 

15 property applicable with hatf-sided treatments on the 
apparatus provided with Iamellas, known in the cheese 
industry. If necessary, the mixture vras sliglitly diluted tsy 
adding water. 

[0056] After drying it appeared that the thus applied 

20 coating adhered excellently to the intemnediate layer of 
acetylated mono- and diglycerides and was therefore 
also integral with the cheese. The cheese had a rough 
rind having a traditional appearance and nevertheless 
giving a good protection against loss in weight tiirough 

25 evaporation during storage and transport 

Claims 

1 . A cheese provided with a coating layer, whteh coat- 
so ing layer comprises a substantially gasproof and 

moistureprbof intermediate layer, which intermedi- 
ate layer substantially consists of solid mono- and, 
if required, diglycerides, on the exterior of whteh 
Intemnediate layer Is present at least one supple-. 
35 mentary layer applied from an emulsion. 

2. A cheese according to claim 1 , wherein the supple- 
mentary layer comprises cheese plastic. 

40 3. A cheese according to any of the preceding claims, 
wherein the mono-and diglycerides have a melting 
range beginning at SO^'C or more and not ending 
below 40»C. 

45 4. A cheese according to any of the preceding claims, 
wherein the mono-and diglycerides comprise fatty 
acid esters of acetylated glyceride which are prefer- 
ably built up from unsaturated fatty acids having a 
chain length of more than 10. 

so . 

5. A cheese according to any of the preceding claims, 
wherein a layer of cheese plastic is applied 
t>etween the cheese and the intermediate layer. 

55 6. Acheeseaccordingtoany of the preceding dairns, 
wherein at least one of ttie supplementary layera 
comprises a filler, whk:h filler is selected from the 
group consisting of silicates prelerat>ly selected 
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from the group comprising quartz, zeolite, lapis 
lazuli, sepionite, perirte. polysilicic acid, talc, ortho- 
silicate, glass, porcelain, kieselguhr and diatoma- 
ceous earth: carbonates preferably selected from 
the group comprising quartz, alkafi metal carbon- 5 
ates. alkaline earth metal carbonates and mixtures 
thereof: thickeners: fibers; and mixtures ttiereof. 

7. A method for applying a coaling layer to cheese, 
comprising the steps of melting one or more mono- 10 
and diglycerides which are solid at room tempera- 
ture, followed by a) contacting a cheese during or 
after the ripening of this cheese with the above 
mono- and diglycerides in at least partly molten 
form, b) applying from an emulsion at least one is 
supplementary leyer which optionally comprises at 
least one filler. 

8. A method according to claim 7, wherein step a) is 
carried out at a tennperature of 70*^0 or more and 20 

preferably at a temperature ranging between 1 1 0«C 

and 150*0. 

9. A method according to any of the preceding claims 
7-8, wherein steps a) and b) are carried out by con- 25 
tacting the cheese wtth the at least partiy liquid 
starting materials by immersing, sprinkling or pour- 
ing over. 

10- A meti^od according to any of tiie preceding claims so 
7-9, wherein the filler is applied when the supple- 
mentary layer is Ik^ukJ. 

11. A metiiod according to any of the preceding claims 
7-10. wherein the mono- and diglycerides are as 
selected from the group of compounds as defined 

in claims 3-4, wherein the supplementary layer is 
composed as defined in claim 2, and/or wherein a 

filler as defined In claim 6 is used. 

40 

12. Ihe use of acetylated mono- and diglycerides as 
intermediate layer between the cheese and a sup- 
plementary layer applied from an emulsion for the 
gasproof and moistureproof coating of cheese. 
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